Abstract
Introduction
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Several studies have shown the antioxidant potential of peptides released from 21 enzymatic hydrolysis of different protein sources. [1] [2] [3] This source of antioxidants has attractive 22 characteristics for the food industry, once it is non-toxic and has recognized nutritional value.
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In food industry, peptides can be an alternative to the use of synthetic antioxidants, preventing 24 lipid peroxidation and maintaining the sensory characteristics of the products. 1 In the human 25 body, they may assist the antioxidant defense system in the prevention or deceleration of the 26 progression of oxidative stress-associated diseases.
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27
It has been reported that procedures used to obtain protein plant protein isolates can 28 also facilitate the extraction of polyphenols. Flaxseed is an oilseed widely studied for its beneficial health effects. It is a source of 35 alpha linolenic fatty acids, phenolic compounds and soluble fiber, has anti-inflammatory and capacity of flaxseed protein hydrolysates, as well as on other plant-derived hydrolysates, is 48 not fully elucidated. Therefore, the aim of the present study was to evaluate the influence of 
66
To obtain the defatted flaxseed meal (DFM), FM was defatted with hexane in a ratio 67 of 1:3 (w/v) for 24 h at room temperature. For polyphenols extraction, three consecutive steps samples was adjusted to 6.8 with 1 M NaHCO 3 , 1 M CaCl 2 , and 9 mg/mL bile salt and they
156
were maintained in a water bath at 37 °C for 15 min under stirring. Then, pancreatin was 157 added (E:S 1:10, w/w), the pH was adjusted to 6.8 with 1 M NaHCO 3 , and the volume was and 3B), more than one peak could be observed. Analysis of the mass spectra indicates that 272 these peaks corresponded to modified versions of the phenolic compounds, mainly 273 glycosylated forms, which fragment upon ionization conditions generated the same ions. Figure 5C ) were detected comparing with non-digested sample (Phi, Figure 2C) gastrointestinal digestion on the antioxidant activity. Figure 6 shows the results obtained from 327 different assays before ( Figure 6A , 6C, 6E, and 6G) and after simulated digestive process
328
( Figure 6B , 6D, and 6F). value 2-and 1.4-times higher than that measured in phr-FPH and Phi products, respectively 366 ( Figure 6E ), indicating that exposure of both aromatic rings of the phenolic compounds and 367 aromatic residues of proteins during hydrolysis with Alcalase ® was responsible for this 368 antioxidant mechanism of action.
369
As expected, the antioxidant capacity of flaxseed products was maintained or vivo antioxidant effects providing health benefits against oxidative stress-associated disorders.
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